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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Robert  Pyles 2/14/2014

7130 N 76th St

Milwaukee,WI

McDonald's

3-501.17 Many undated items:  sweet teas, unsweetened teas, both milk bags, griddlers in the cookline cooler, OJ 
bag at the drive thru, one of the Frappe bags, 2 trays of burritos by the bun toaster.  In the walk in cooler 
there were large amounts (1 tub and 1 bag full) of undated burritos, open canadian bacon, tub of salad, 
and biscuits.  REPEAT

Ready-to-eat potentially hazardous food held for more than 24 hours must clearly marked to indicate the 
day by which the food is to be consumed on the premise, sold, or discarded.

2/28/2014

Improper Hold

3-302.11 1.  a cup was being used as a scoop at the front counter and sitting in the ice.  This can pose a cross 
contamination from hands on the exterior of the cup.  Use an approved scoop and do not store it in the ice.

2.  the ice scoop at the main ice maker was sitting in the ice.  Do not store handle in the ice but use the 
holder provided.

All food must be protected from cross-contamination. REPEAT

2/28/2014

3-304.11 1. On the shelf by the ice machine there was clean utensils stored in a tub with grease and food debris.

2.  Trays and egg cookers were not clean after being washed.

Food equipment must be clean and sanitized before used with food.

2/28/2014

Cross Contamination

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)



Inspector Signature (Inspector ID:84) Operator Signature
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On 2/14/2014, I served these orders upon Robert  Pyles by leaving this report with

7-201.11 Glass cleaner and all purpose cleaner were stored on the clean dish drainboard.  All toxic materials must 
be stored so they will not contaminate food.  REPEAT

2/28/2014

7-209.11 There was a purse stored at the burger assembly line. Employee personal care items must be properly 
stored.

2/28/2014

2-103.11 The Person In Charge must make sure the requirements of the Food Code are followed. 2/28/2014

Other CDC Factors

3-501.19 Time may be only used as a control with written and approved procedures.The lettuce, tomatos and other 
burger toppings were not Timed following your procedure.  Failure to comply with Time may result in 
revokation of your policy.  Make sure all toppings are timed at the tomatoes were 63F,

2/28/2014

3-501.18 4 expired milk jugs in the cooler 2/11/14

Expired tomatos in the salad cooler 2/5/14

4 Frappe bags in the McCaffe expired 2/7/14, one exp. 2/6

Cream bags dated 1/31/14



Potentially hazardous food must be discarded if the container is not properly date marked or has exceeded 
the time allowed.  REPEAT

2/28/2014

CDC Risk Violation(s): 8

4-501.11 Repair the following items:

1. Various timers on the hot meat holding units are broken.  Temps ok at time of inspection.  No back up 
plan in place for slow periods.

2.  There is a leak under the mcCaffe machine.  Repair leak.

3.  Repair the broken OJ dispenser at the front counter.

4.  The Kay chemical dispenser at the mop sink drips.  Call and have repaired.

REPEAT

2/28/2014

Good Practice Violation(s): 1

Code Number Description of Violation Correct By

Good Retail Practice Violations(s)

9Total Violations:

Notes:

FDL ok

1 CFM on site for all employees and 3 shifts.  Follow thru and get the State certificates for the other employees who had 
theirs mailed in.


